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Japan Patent Application Laid Open No. Sho 49-118671 discloses a method of 
concentrating a soybean soup, which is characterized by that a pectinase is added into 
the soybean soup for the concentration. With the pectinase in the soybean soup, the 
colloidal materials are decomposed to decrease the viscosity of the soybean soup and 
thereby increase the extractive content in the concentrated liquid obtained. The 
pectinase is usually produced by a microorganism, and other enzyme like a protease 
or an amylase may also be added into the soybean soup to further improve the effect 
of the concentration operation. 
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